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Specialties of Boseong Industry& Economy> Specialties ofBoseong

Rice

Green Tea Beauty Boseong Rice

This premium rice brand has achieved uniform quality in the shape, taste and flavoras ifithas been produced by
one personthroughoutthe yearby systematically practicing the rice productiontechnologyinagroup of
farmers.In particular, itgrows in the fertile soil with clean and unpolluted waterfrom the top stream of
Seomjingang Riverunder100% cultivation contracts with farmers according to the top scientific production
guidelines forHopyeong rice famous forits taste.

Dahyang Breathing Rice

Finely selected rice variety are cultivated undercontracts and are stored atlow temperature afterspecialsorting
inspection during the purchase. Then, itis processedondemand.Boseong rice with the scentofgreenteais
stored atlow temperature to preserve th moistand glutinous taste offresh autumnrice.

Healthy Rice

"Healthy Rice" ofBoseong is produced in the upperstream ofSeomjingang River. This tasty rice is producedin
the unpolluted land famous forlongevity with clean greentea grown in the vast green tea plantation and fresh air
from the coastline.

Ungchi-myeon Olbyeo Rice

UngchiOlbyeo Rice, grown in the unpolluted clean land known as the source of Seomjingang River, surrounded
by the largestroyalazalea colonyinKorea, greentea plantation and a recreationalforest, is a brown glutinous
rice brand thathas been harvested when 80-85% ripe and processed by steaming inaniron pot. This steamed
glutinous rice grown undereco-friendly and low pesticide environment, is good forthe health and has a unique
mouth watering flavorand nutty taste and flavor.

Fruits

Pear

Boseong pear, growninBoseong's clean waterand heavenly natural conditions, has tendertexture and high
sugarcontentsince ithas been grown in fertile land with minerals in warm and humid climate ofthe southern
region.

Kiwif ruit
Due to long daylighthours, rich soil, sea wind from close by and abundance ofminerals, kiwifruits grown in this

regiontaste goodand sweet. The use ofpesticides is strictly controlled, and instead, EM cultivated solutions and
fermented organic fertilizers are used to ensure safety and quality ofthe cultivation process.

Apple

Boseong Gyeombaekapples are finely selected, sorted and harvested only the excellentharvests in the clean
areaofBoseong, and therefore, presents the crunchy taste rightfrom the nature. Underthe clearwaterand fertile
soilofBoseonggang River, itis the bestsite forgrowing apples with hard texture, high sugarcontentandgood
taste andflavor.Boseong apples stay fresh longerthan any otherapples and therefore, itcan be refrigerated fora
long time.

(http://www.boseong.go.kr)
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Strawberry

Boseong strawberries, grown undereco-friendly agriculturalmethod ofpollinating using bees and preventing
damages from blightand harmfulinsects by using sulfurin the heavenly naturalenvironmentsurrounded by the
seaand mountains, have extremely high sugarcontentand excellenttaste, colorand flavor.

Cherry Tomato

Boseong cherrytomatoes are high quality agriculturalgoods produced underfresh and eco-friendly agricultural
method and cutting edge agriculturalmethod. They have excellentcolor, high sugarcontentand jelly-like chewy
texture thatare loved by the Japanese forexports.Also, a jointbrand has been launched and low pesticide quality
certification has been earned.

Vegetables

Chives

Boseong chives have thinand softleaves thattaste and smellexcellentdue to the humid oceanic climate near
the sea.Those harvested early are used forKimchi, and those produced in February through Aprilare usedin
various dishes to substitute green onions.

Potato

Potatoes grown underthe eco-friendly naturalagricultural methodin eco-friendly soil with oceanic climate and
sea wind are richin minerals and have excellentcrunchy taste. In particular, these potatoes were grown underthe
fresh sea wind from the clean waters ofDeukryang Bay and therefore have excellentquality and taste.

Cucumber

Since Boseong cucumberhas hard texture thatstays fresh fora long time, itis famous among wholesalers. High
quality cucumbergrown using traditional microorganisms is being exported to Japanin part, and the region has
a capacityofmass supply offresh farming goods.

Red Pepper

Red peppers are richinvitamins Aand Cand have softand tendertaste with a little bitofspiciness thatare loved by
people allaround Korea. Green peppers are organically grownin clearwaterfrom upperstream of Juam dam in
oceanicclimate.

Green Tea/ Mushroom

GreenTea

With anannualaverage temperature of13°Cand rainfallof1,400mm, Boseong is an optimum production site for
tea plantation.Located atthe junction ofoceanicclimate and continentalclimate, due to the naturalshading
effectby the wetfog, this largestgreen tea plantation has the greatestconditions for manifesting the properties
oftea.Boseong greentea, grown in nature-friendly way to suitconsumertastes, has a unique taste and flavor
andis made from the tea productiontechnologyofa globalstandard. This traditionalgreentea has long
adapted underthe heavenly naturalenvironmentofthe sea and mountains and fertile soilaccumulated above
the undergroundrockstructures with good waterquality.

Oyster Mushroom

Oystermushrooms have a unique flavorand taste and has beeneatenandusedas folkdrugs fora long time.
Boseong oystermushrooms are grown from modern cultivation facilities with refrigeration and low temperature
storage facilities and therefore have unique color, shiny surface and tenderand chewy texture.

(http://www.boseong.go.kr)



Shiitake Mushroom

Shiitake mushrooms are widely known as a wonderdrug forlongevity. In the 'Bencao Gangmu'and
'Donguibogam’, itis listed as the bestnaturalhealth supplementforhuman body thatinvigorates, cures stroke
by eliminating hungerand helping blood circulation.

Fisheries / Livestock Goods

Cockle

Cockles are highin proteins butrelatively lowin fat, and therefore provide high nutrition, and being highin
calcium andiron, they preventanemia and help growth. Cockles can be simply served afterboiling, seasonedor
grilled. They are popularside dishes orsnacks to accompany drinks. Representative dishes include pan-fried
cockles, seasoned cockles and raw cockles.

Gizzard

Gizzards caughtinthe coastofYulpo startto fatten up when cold wind begins to blow. They are low in fatand their
savorytaste is peerless. The bestseasons are from mid Septemberto wintersolstice. Freshly caughtgizzards are
thinly sliced between the backbone to make savory tasting sliced raw fish, orcoarse saltis sprinkled overa still
alive gizzard and grilled to maximize the nutty flavor.

Razor Shell

Razorshells are tube-shaped shells thatlive in tube-shaped holes in the mudflat. Razorshells caughtfrom the
cleanmudflatofYeojaman Bay are bestinseasonin Aprilthrough August. They taste the bestwhen grilled over
charcoal.Also, razorshellsoupis greatforhangover.

Boseong Hanwoo (Korean Beef)

Boseong Hanwoo is produced by feeding eco-friendly bulky feed produced from clean reclaimed mudflat
surrounded by the sea, mountains and lakes in the far South. 'Jirisan Mild Hanwoo', the firstregional Hanwo o
brandin Korea cultivates Hanwoo cattles ina herd offarms in 7 cities and counties in the Eastern Jeollanam-do
province including Boseong-gun.All products are eco-friendly livestockgoods (no antibiotics) made from safe
and hygienic systems. Cattles are castrated during 6 to 8 months and cultivated underthe premium beef
specification program.Those aged over30 months with excellentbeefquality getan ultrasound and only the
grade 1Hanwoo issold.

Nokdon (Green Tea Pork)

'Boseong Nokdon'means porkofBoseong cultivated by feeding greentea powderin the feed. This premium
brand received the highest quality grade by the Korea Food Research Institute forlow fat, low cholesteroland
reduced smelloffat.

Mudskipper

Since mudskippers are organisms thatoften enjoy 'sunbathing'on the mudflat, they don'thave fishy smell.
Mudskippers inhabiting on the clean mudflatofBeolgyo, Boseong notonly have an unusualname butalso the
unusualliving habits and appearance.Also, mudskippers are also known as the 'beefofthe mudflat' fortheirrich
taste and nutrients. They arerich in proteins and calcium as wellas taurine thathelps relieve hangover.
Mudskippers areinseason from early summerto early winterwhen they nicely fatten up.

Small Octopus

Smalloctopus thatgrowinclean mudflatofDeungnyangman Bay taste softand clean. This low calorie stamina
foodreduces bad cholesteroland effectively prevents anemia. In particular, smalloctopus is known as one ofthe
beststamina foods fortaurine thathelps the absorption and digestion ofcalcium and amino acid called histidine.

(http://www.boseong.go.kr)



Processed Food

Eoseongcho (Houttuynia Cordata)

Oeseongcho is a perennialplantthatgrowsinashaded andwetsoil.ltis also called the heartleafhouttuynia or
the houttuynia. Its leaflooks similarto thatofsweet potato, and the lowerpartofthe stem stretches to the sides
like crawling on the ground.

Bluet (Asian Lizard's T ail)

Bluet, No.177endangered plantdesignated by the government, is a native naturally growing plantnamed after3
white leaves underthe petals. Since ithas been known as a folkdrug, ithas suffered the risk ofextinction. But then,
afterdifficulties, bluets were reintroduced to the country from only a handfulofthem.

Sanyacho Breeze Table d'hote

Sanyacho is eating raw the vitality ofthe nature by fermenting and resting beverage from all edible organic
plants, seaweeds, mushrooms, fruits and seeds foroverthree years. Breeze Saengsik provides the fresh vitality
ofthe nature from its nutrients undestroyed by heatorprocessing.

Green Tea Soybean Paste & Red Pepper Paste

Greentea soybean paste and greentea red pepperpaste are healthy functionalfoods made by fermenting 100%
Koreaningredientsand Boseong greenteainayellowsoilroom using traditionalcooking methods and
preserving in old-fashioned Jangdokdae (pots) foroverone yearwithoutusing any preservatives.

Green Tea Hangwa (Korean Traditional Sweets)

Nutty and clean tasting Green tea Hangwa is made with greentea grown and produced in the cleanand
unpollutedregionofBoseong. This traditionalKorean snackis loved by people ofallage. Since green tea
Hangwa is handmade and hand shaped by the localwomen, itprovides the nostalgic taste ofHangwa different
from those made from the factory.

Green T ea Makgeolli (Raw Rice Wine)

Greentea makgeolli, made fromrice, greentea leafandflour, has the fresh greentea flavorofBoseong.

Bokbunja (Raspberry)

Raspberries ofHoecheon-myeon can be cultivated in an eco-friendly way due to less riskofdamage from blight
andinsects because ofthe goodventilation from the coastalarea. They are grown mainly using organic
fertilizers and are recognized as one ofhealthy and well-being foods. Bokbunja was named 'Bok (overturn), Bun
(chamberpot), Ja (child)' aftera folktale thatsays one's urination gets as smooth as turning overa chamberpot
aftereating this fruit. Bokbunja's effectiveness has been mentionedina numberofold literatures, and even the
modern medicine has proved the effectiveness ofpoluphenolin the fruitin anti-cancer, anti-aging, preventing
arteriosclerosis, preventing blood clotand disinfecting.

Handicraft

Brassware
Forthe unique beauty and shine ofthe brassware made by traditionalmethod offusing analloy to the accurate

proportion and beating in fire using the same technique since the Bronze Age, the brassware is used for
producing dinnersets and utensils forancestralrite

Pottery
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colors ofthe pottery, and they getthe clearmetallicsound and hard shape afterbaking atan extremely high
temperature 0of1200°C. Boseong pottery has a simple butfine appearance thatis both usefuland decorative.

Hemp Cloth

Boseong, the site for'hemp'used formaking traditionalclothes, produces 25% ofnationwide hemp production,
80% productionin Jeollanam-do and 50% ofthe totalhemp cloth distributionin Korea. Therefore, 'hemp cloth'is
arepresentative specialty ofBoseong.Various hemp products from shrouds and mourning clothes to daily
hanbok, underware, bed sets and interiordecorative items are being produced.Boseong hemp cloth made from
traditionalmethod has an excellentquality and its authenticity is certified by Boseong-gun.

Traditional Dying

Inorderto promote the traditionalhemp industry and to create Korea's unique style by using pigments from
naturalplantresources, the Natural Dye Crafts Hallwas launched. Itis currently managed underthe 'Korea Natural
Dyeing Sum'. The NaturalDye Crafts Hallconsists ofthe Hanok (workroom, designroom, etc.), exhibition room,
dyeing room and auxiliary facilities. At the Korea NaturalDyeing Sum, various clothes and accessories are being
made by using naturally grown hemp and pigments.Also, inorderto expand the basis fornaturaldyeing, various
classes and professionalfostering programs are being performed.

Yongmunseok

Yongmunseokis a rush matwith the embroideryofa dragon.Aplain matis weaved firstby using a rush-mat
making machine thatlooks like a straw bag machine afterpeeling and steaming rush bark. Once the plain matis
completed, pigmentedthreads ofrush barkare embroidered using a matting needle. The matis called
Hwamunseokifflowers are embroidered, orYongmunseokifa dragonis embroidered.
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